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AUTUMN STYLES NOW.

The New Goods in Original
~ Designs for Fall Wraps.

A WIDE CHOICE IN SLEEVES,

Early Fall Hats that Have a
Severe Aspect, but Are Stylish.

Cavert Coatlame nnd Fine.-Mmoed Clothe Used
for Wrapr—Useful and Moew Designe In
Loeag Usats, Wistars, and Driving Coats
~Bacgus Coats the Dressy We ips for
the FaM—A Miylish, Novel Gelfiag Coo-
teme—Fashion's Direcilons aa Shown In
the Fall Millinery—Marked Change Boen

tn the Exirie—Gowne for to (racasionn
-Exanmples af the Varicly In Slsavesn
No sconer Is Lho problem regarding the lawns,
musling, and lases for summer wear solved
satisfactorily than the miod of woman Is
obliged ko torn to more sober thonghts of serge
apd corded esllks mnd other heavier materials

for automm wear. Hut If the thing must be
done, thare js censolation in knowing that the
now designs are cortalnly very original. Covert
costingy and fine-faced cloths, unless for dress
ootasjens, are used mostly In the fall wrape
They ocome In many shades of tan and dark
thades of green and blue. One of the most use-
ful and fasalijonable garmenis for the fallis a
lomg coat or ulster, One made of tan cheviot

hap locss fronts which make (i easy to draw on.
It has » belt of leather which holds the folds In
place, and s fastened with motal buttons, Vel-
wol forms the collar and cuffs, with the edye of
thae closh showing mbout the edge. The collar
may be turned up or duwn.

Ulstors will be very much worn, and will he
made more or leas for dress by the out of the
body of the coat. For a lato sea voyage, Instead
of tho ulster, & biw cape. to be used with a rug
of the samoe material, 1s desirable. One s shown
mades of reversible tweed in black-and-white

cheok, with an over cheok of red, and showing
on the reverse of the garment browp, green,
aad red. This cape was cut full sad long below
the walst. The collar was faced with black vel-
wot, showing & broad edgeof the tweed. The
rug wae fintahed with a brosd ailk band of dark
rod with rows of stitching, This combination
Bod only furnishes a stylish trawelling outfig,
but Is wonderfully convenlent ms well.

Ceals for driving should have a perfect and
saay Bt Oraament should be avolded. This (s
illustrated In the accompanying sketeh of a
Haht taa ooat. The full, cape-like slosves are
lined with sllk of the same shade. The coat Is
donble breasted and fastencd with two rows of

with this coat s trimmed with brown ribbon
abd brown and whits quiile.

The close-fitting nlater In ths naxs skateh loof
rioh dark blos. This wstyllah garment
trimmed all about the high standing collar,
down each front, and about the cuffs and
pookets with & broad black brald. Above the
wrista and btelow the poocket openings are
bralded deslgns to match the frogs thal fasten
the coat closely about the figure. The blue falt
hat le trimmed with o full soft roll of blne sllk,
Just m trifie lighter than the coat, and js Ba-
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fohed with a bunch of soft loops at one side.
The next long conat [s of hunters' green, with all
the seams strapped. This coat In fastened
closely at the throat with three littls green but-
tons and s then blind buttoned to bBelow the
walat, where the skirt of the coat Is fastensd
over with a loop and two buttons, leaving none
of the gown beneath visible. The Aark green
hat is trimmed with a green brald of the same
shade, a band, and upstanding loops on the left
nide. Al ittle fimy lnce jabotshows tself just
below the outstanding collar.

Sacque ocoats are to be the dressy wraps for
the fall. They are made of velvet or rich pasu
desole. Oneof dark brown velvet lined with
sllk of the sams ocolor, had a collar of white
satin and bands embroldered with jet, and the

neck was filled In with white chiffon. Bralding
and embroldery will be used very extensively
this fall and winter, both on coata and on akirta
The golfing costume in the lllustration is of
brown cloth very closely plaided with white
and lighter brown. The cape mataohes the skirt,
but the fancy coat isof brown Holland. The
tarnback revers continne around the bottom of
the coat and form pockets. The walstcoat le of
koitted brown and white wool, fitting very
olosely over & white lluen shirt, aad & four-ln-
hand tie of brown satin is worn. The brown hat
has & band aboot It to match the coat and &
brown and white wing at the slde. The galters
are of the Holland, and doeskin gloves stitahed
with brown arc used.

The early fall hats have rather & severs as-
pect when compared with the fluffy, beflowered
hats of summer, but thers in & very stylish alr
about them and they give the wesrer a vary
distinguished sppearance. Bonnets for elab-
orate occasions are alry. Indeed, belng roade
almost entirely of gathered tulle or lace apd
Jot aod trimmed with dark velvet, sprays of
flowers, or feathers. Somuof these Unv affalrs
have a full osprey perched upright st the back.
Sprays of green oats and bunches of green
wheal are showing themselves among the trim.

mings of the fall millinery, In opposition to the
bright red nherrios and currants that have been
introduced for the decoration of fall hats,
Allthe hats in the first group are very plainly
trimmed. The low-crowned, broad-brimmed
hat irof fine black folt. The curling cook Dlumes
are black and white and the ribbon is of heavy
wiite curded sllk, the loops mingling with the
feathers. The high-crowned one, with the brim
rolline up closely 1o the crown, M of coarse
brown straw. Tue brim and trimming are of

brows velvet, with one bright yellow quill, The
third hat has & cream straw cowa with &

smoked pearl buttons. The paoama Lst worn

coarse black straw brim, apd Lse oy orosment
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a bound and large bow of narrow black satin
ribbon, holding In place cream-colored quille,
Tha naxt (llustration shows a novel design for
sopcling cap. It ls of Froneh feltln fawn solor,
and has no trimming save the two quills stand-
Ing up perfectly stralght at the alde. The other
Is of rongh straw, and has for trimming jost a
poft wrinkled band of sllk and six quills, thres
placed at either nide of the crown at Lhe back.
The pretiy travelllog hat in the next 1llustra-
tlon ls of brown felt, trimmed vary simply with
bright tan ribbon. The edge Is bound with the
tan ribbon, and a band of the same ribbon en-
clreles the crown. The wings at the alde are a
mixture of brown and wan. The last bhat is &
vory broad-brimmed. low-crowned sallor, with
A band and full bow of ribbon to match the
enarse straw, which s of a bright bronse color,
There is a marked change In the akirts,
They aro much less fall about the bottom and
faller at the walst in the back, Braldiog abont
the bottoms of tha cloth walking skirta will be
very much used. Eome rkirta will have perfo-
rated dealgne, showing the contrasting color of

the sllken lining, and some will have a flat banid
of a darker cloth Iald plalnly on the botiom and
headed with a narrow braided deslgn., The
sleeves are not so full mor so high on the shoul-
dera,botare still far from the tight sleeves prom.
fsed for thisfall. The bodlces are some of them
made double breasted. For dress oceaslons the
Louls XVI. coat will be very much worn by ma-
trons with good figures. One of handsome
brocade or broché allk can be worn equally well
with a bilsck or & colorea silk skirt.

The cloth dress in the next model Is made of
& very fine green and blue check. The Jacket is
oot much longer than and without any of the
frilled effect of the spring garments, and has
but alight fulness in the back, and this Iaid In
flat pleats. The coat bodice s outlined down
the front and abont the broad collar with blue
and gold cora and opens on m vest of cream
white sllk. The hiat is of & bright conree straw
with & sallor brim and the popular bigh erown,

and is trimmed with a fitted band of blue
velvet, with loops of velvet and green and blue
quills. The samo dress Is very pretty when made
of linen in blue of the real butcher tone, with
theskirt trimmed with a ralsed design in white,
and the long basque opening over m tucked
white llnen alirt. and with a white tie, and the
same shaped hat trimmed In white,

The mnext Illustration shows a shot silk in
malze and mauve tones. It s made with a
ruoche of Valenclennes Inco around the bottom of
the skirt. The low-cut, tight-fitting bodlce
opens In front to the walst and has a vest of
mousseline de sole of the malze tone nf the silk.

This bodice Is edued with a tiny ruche of the
Valenclennes lace, The tight sleeves, with small
full puffs at the sloulder, are of LafTeta silk.
while the sash and stock, ns well as the rib-
bons tied mbout the cuffs, are of the mauve
shade of the changenblo silk, The broad-
brimmed, high-crowned hat Is trimimed with a
broad band of binck welvet mnd ostrioh tips,
showing all the colors of the gown.

The styles for sleoves are leglon, hut a fow are
shewn In the picture, which are being used ox-
tensivaly 't present. (Une sleeve is gathered
tight to Lo alaulder, and finished thers with
threo full founowe, ench sdged with narrow vel.
vel. A plain tight slesve, with ane Inrge pleated
flounce. Is pretty for beavy goode, Another
tglit sleeve of muaiin bas the big yufl caught in
ol the tap of the shoulder. The puf is made of
The sleeve that s
very tight, with & very small puff on the
shioulder, Is used for sllk gowns. and s qulte
the Intest siyle. The short full pulfed sleeve,
with a deep pointed cull above tie elbow, ls
pretiy for an evening guwo or for a young giel;
and tne sleave with the small puff at the elbow

is very grassfwl for by material. The pa
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Abovs and below the albow I8 banded witha
broad plece of smbroldery or passementeria

The evenlng or dinner gown [llustrated fs
very pretty and almple. The skirt Is of white
satln with wide flat folds In front and godeta at
tbe back. The bodles of monsseline de sole has
the long tight transparent sleeves gathersd to
the wrists, where a deep fall of lace covers Lhe
hands. The broad sash and bows wre of white
sntin ribbon, and the ends fall to the bottom of
the akirt.

The dellcate costume In the last lllustration Is
of pluk glacéd sllk shot with gold, giving tha
effect of the most daloty ten-rosa tone. The
full round skirt has a tiny edge about the
bottons of ambroldery, and the oriukled, tight-
fitting sleeves nre mounted with fall feilla of
pleated mousssline de sole. The tight-fitting
bodlice witli the long square tals that snd balow
the walst In richly embroldered In the two tones
of the sllk. The square neck Isfilled In with
white lnce, nud the neck fAnished with a full
stoek of the silk.

GOOD THINGS IN CATSUPS.

Dirvestlons for Meking Appatislag Mances
Out of Prults and Vegetables,

Theseason for one frult or vegetuble follows
that of another with such rapldity doring the
Inlter part of summer that unless the provident
bousewife Is vigilant the particular vegetable
whioh she may have thought of preserving will
tw past ils prime before she Knows it,

It Is snid that the mode of making vegetables
Into eataaps was discoverwd Lhrough the acel-
dental using of the wrong condiments. A manu.
facturer of aweet preserves alluwed a new af-
tondant to season n large kettle of tomato pre.
sorve and returned to see If the compound had
been cooked suffciently. Upon tasting the
mixture bie found that it was not as it should
be and In a grievous tone exclalmed :

" The cat's up,"

The kettle was put to one side, and when Ita
contenta were tasted ngain to seo what was
wrong the mixture was found to be toothsome
and good on meats. 8o It was readily called
cats-up.

Sauces of this varlely are now made of all
kinds of fruits and vegetables, the tomato
being, perhaps, the Orst cholce. In making
calsup ure a granite or porcelnin lined kottle,

A simple but nieely flavored Lomato catsop s
made thus: Peol nnd cnt futo pieces two dozen
large ripe tomatoes. Put them o a sancepan
witti two sliced onlona and four red peppers
chupped fine; add four cups of vinegar, four
tablespoonfuls of ealt. and the snme quantity of
brown sugar. Let the Ingredients enok slaw|y
two hours. Then rub the mixture througha
slove, put it into the saucepan, and again re-
turn it to the Are and cook untll the sauce in as
thick ms desired.

An excellent old English recelpe for lomato
cataup in as follows: Wash half & bushel of to-
matoes and peel balf & dozen large onjons &od
elice them; put the vegetables into a porcelaln-
lined kettle at the back of the fire and let them
simmer until they are soft. Then rubthem
through a sleve, rejecting tho skins and seeds.
Heturn the wstrained pulp to the kettle
and cook it elowly, uncovered, until it s
reduced one-half, Add one quart of good
cider vinegar and let the mizlure cook
until the consistency required befora md-
ding the scasoning, which conslsts of one
cup of brown sugar, balf a cap of ealt, one
tablespoonful each of ginger, allspice, and
cloves, two tablespoonfuls of black pepper. the
same amount of ground mustard, and a little
cayeuns pepper. Let the catsup come o & boll
after the seasoning s added. Remove it from
the fire and stir in half & cup of good brandy or
one rup of good alcohol. Put into bottles or
swall inrs nnd seal.

A delicious tomato eatsup that has been well
tested and has n good red color is made by couk-
ing one large peck of ri womatves with two
onlons for one hour. Then add one quart of
strong vinegar, one pint of sugar, three table-
spoonfuls of ealt, one tablespoonful each of
whole allsplce, cloves, and mustard seed. two
blades of mace, two stleks of cinuamon broken
into pleces, ono teaspoonful of black pepper, and
the sume amount of white pepper. Let the mix-
ture cook slowly four hours. Straln and bottle
while hot.

Tao make tomato catsup without cooklng:
Pecl half a peck of solid ripe tumatoes, cut
them into hialves, and with the flugers tuke out
all the pecds posaible. Chop the tomutoes Nnoo
and drain them in a colander. Chop together
untll very flne one cup of green nasturtium
acods, two bunches of celery, two peppers,
and one large vnlon, [I'ut the chopped [n-
Trn‘llunh Into a large enrthen bowl with the
drained tomatoes: one cup sach of salt
brown sugar, and mustard seed, halfl & cup of
grated horse-radish and two tableapovntuls each
of ground alisplce, clnoamon, cloves, and black
pepper. Mnolsten with one quart oF sharp vine-
gar. Mix the Ingredienta well together and put
the mixtnre into bottles or smafl jars and seal,
Kept 1u s cool piace, this catann will keep as
long ns If it had been cooked,

A dellelous cucumber catsup i made without
cooking. Select four dozen cucumbers, & 1ttle
larger than those used for alicing for table use,
but take care that they are noi old and seedy.
Peel the cucumbers, grate them, and put them
into m colander todrain; chiop togethe: one dopen
medium-slzed onlons nod slx green peppers
until they are very fine and drain them with the
cucnmbers. This will rrq‘nl.re about two hours,
When the vegetables arodrained turn them into
a largo earthen bowl avd mix with them five
piots of good vinegar, slx teaspoonfuls of black
pepper, and and elght teaspoonfuls of salt, Mix
thorougbly together and put into small jars and
voal. Keep in a cool place,

A fine frult catsup s made by putting Into &
uu:e;;nn thirea quarts of barberrles with jost
envugh water to tr-r them from burning. and
alewing them untll soft. Then rub them
through a sieve. Meanwhile puat into another
saucepah une quart of water, four quarts of
eranberries, four onlons, sliced, Lwo quinees
il two apples cut into pleces, aud one cap of
ralaltis, Cover the pan and let the contents conk
slowly over the back of the fire until they sre
soft and can be rubbed through a steve, Add
this mixture to thestralned barberries with Lalf
B pint of vinegar, twocups of brown sugar, half
& cupofsalt, s level (nblespoonral eachi of cloves
aml ulhnlrn.tmaul,lﬁannfuh of black pep-
por, the same ampunt of colery seed, and one
tenspoonful each of gloger, cayenne papper, eln-
namon, and mustard, Stir tho ingredicnts well
togethior, return the kKettle to the fire, wnid cook
until the ixture boils un once more, stirring it
often 1o provent birning,

For Garibaldi sauce: Chop half a pound of
sour apples that hnse been pesled and oured
before they were welghed with half a pound of
peeled rips tomatoes, the same snmount of white
onlang, half n pound of ralsins, and one-uuarter
of a pound of green peppers. \When all the in-
Eredients nre finely chopped put them into a
small-mouthed stone crock, add balf a pouna of
sall, the same welght of brown sugar, and
one-quarter of a pound of pulverized
ginger. I'our over the whols two Guaris
of vinegar and stir untll the ingredients are
thoroughly mised, Place the erock in the warm
partof the kitchen, where it wlil not be In the
way, Tioaplecs of muslin over the top to keep
out the doat and let the erock remaln thres or
four weers. stireing it dally. At theend of that
tme put the mixiure lnto a porcelnin kettle anid
cook three-iuariers of an hour. I'ut It int bot-
tles ot and seal,

To make peyper catsnp: Cut into pleces one
Aozen red bell puppers and four large onlons,
ut them into & presesving kettle with three
and one-Lnll pinte of good, sharp vinekar. Hoil
rlowly for twao hours and (Len strain through a
siave. Iteturn the strained pulp to the kettle,
add two tablespoonfuls of brown sugar. one
ounce each of puwdered gloger, mace, and
cloves, hall anoubce of cinoamon, and a litle
malt. Cook the mixture slowly until it thickens.
and bottlo and seal while hot,

Far a pepper sauce that s excellent with
nirats, (ake four doren large ripe peppers and
remove mostof the secds, Put them into a
kettie with five Inrge onlons sliced, one bandful
of garlic, one lnl:la-‘uumml of salt, the samn
quantity of ahopiued horse-radish root, and one
pintof vinegar, ol l:\rutlu-r untlithe vegetables
cian e rubbed through o conrse wire sove, a
each piht of mizture ndd half & plot of vinegar.
Bempon with one tablespoonful of black pepper
and the same amount of cloves and a Isploe,
Agnin put the mixture over the fire and boli
Hve minutes, Hottle and seal while hot,

A delleions rellsn s called Governor sauce.
Tomake it put two gallons of sllced green to.
matoes Into m crock wilth lavers of salt and Jet
them remain over nlght. In the muru!ny drain
Lhe tomatoes and chop rather fine.  Put the
chopped voxetables 1110 8 porcelain kettle with
two gunrte of viovear, one quart of brown su-
ﬁa\r.mu tablespounfuils each of mustard and

lnok pepper, one tsblespoonful of cloves, and
the samweof wilspiee, Cook the mixture until
the tomatoos mre very soft acd pmt Into jlnn_

A good Chill ssuce Is mado by peellog twa
dowen large ripe tomatoes and chopping thens
with four pepper d four onfous,  Put them
Into & pordelain.dined kottle, add four table-
spoontuls of salt, the same quantity of irown
BUuRar, one pint of vi . lrlll_ afie tabilespoan.
ful vach of clnnamnn n allspive,
from oB= Lo Lwo Liours.

To make anchovy catsup 1ske one dozen
anchovies, wash then. and sorape them iulg
Pleces, Fat thivis ipto o Iarge sabcepan with
#15 large onlons, 1wo T.lurln of maloes, and
Awo red peppers chopped fue togetber; add two
quarts of good shurp vinewar and sesson with
thiree tablespounfuls ench of sall, brown sugar,
auik hlack poopercorns, one tadlespoonful of
mace. The enme amount of cioves and two
tablespounfaula of pulverized ginger. Pat the
van aver tlie back of the fire aud oook slowly
until the miziure is » ltile thick. Hirain
throneh & aeive, and when Lhe catsup is cold
Bottle it nind seal,

Tu make u green tomato catiup: Chop to-
Eether four guurts of wmsives, 31X red pepper

Boil slowlv

in
Fll' sali h{'
.ﬂ'

and put -
one po s
“"ul u:a o“.mudlah. cloves, mace,
cinnamon, and two tablespoonsfuls enoh of
T, k pepper, and mustard, Add three
:flﬂ ¥l r, cover the kettle and put Itover
® nlow fire, letting the mixture goatly boll from
three 1o four hoars, stlrring it !rvqounus. It
h%hmwﬂ! and rather thick whon done.
ut It Into smel] jars and seal. This 18 favor-
lt%:nuuu At the south,
make walnnt catsup: Glatlier the unts

while ths are anMalently tender to permita
conrde neadls to be run into them. Plerce each
nut and put them into & stone jar, with & table.
ugonnfu.l of salt 1o every two doren nuts. Let
tham stand twelve hourw, then crush or crack
the nuts, nllnf & wooden mallet, and let them
lle in_ the brine two weeks, stirrine them fre.
uently. Turn the liguld (nto a preserving ket
te and vover the nuts with boiling vinegar to
draw ont the remalning juices, rabbing them
with until  the nuls
Are ndpuln. Strain the vinegar throogh, s
collan Ql’ll‘lﬁlﬂd to the lquid. To esch gwliry
of thesn llgalde add one ounce ench of blaok
papper and ginger, hall an onace each of cloves
and mace, and caysuns ;'nfpn to taste. Roll
slowly an haar or [unger If thers (s more than
four quarts of the mixture. When oconl put it
Into small bottles and seal, 1f desired a 1litle
ohop onfon may be ndded with the sploes.
To make lemon catsap, grats the rind nf one
doren Inrgs leamons iniw a small poreelain kettle
and add the jalee of the | two tabl
fuls nf salt, the samne amonnt of grated horse.
radish and sugar, four tablespoonfuls of white
mustard seed, one tablespoonful of white
pepper, one of tumerie, & easpoonful each af
clovea and mace, and a suspiclon of cayenno
pepper. Cover the kottle apd Jot |t stand In »
cool place over niglht. In the morning onok
over i nlow fire forty-five minutes, then agaln
cover, and put it where you will rominded Lo
stir IL_each day for ten days, Then strain
through a fine slave and put into amall bottlos.

Tv make n cataup of any kind of frult one
may dealrs to use, good proportions nre ns fol-
lows: To nds of frult take one and one-

nlr; and one-half of &
ToRoLA rather
‘:ﬂ‘ l:u an oarh“n“nlul.
In the oo

ve pou
half pounds \?tom ar, one piot of viuegar, one
tablespoonfal of salt. one teaspoonful of hlack
pep L) o pepper. one tablespoonful
sach of allsplce and clonamon. Cook until the
frolts are noft nnou!lh to press through a sleve,
and then buil untl thick.

A little catanp of any xind added to sauces or
poups makos An ox Ingly fine flavoring.

HINTS FOR THE HOUSEHOLD.

It peachen mre to e served whole for break-
fant brush them and arrange thom In a pretty
wicker basket withi s handle, Twine the handie
with some fresh green vine. A few flowers
stack hers and there arealso pleasing to the eye.
Yellow hollyhoeks look Dﬁﬂ?ﬂlllﬂ,‘ well with
peaches, R

An excellent summer desseri for delicate
stomachs or for young children Is made nf milk
crackers. Take a doz¢n crackers, Ureak them
up Iato small pleces, and pot them Intoa china

dish, Heat one quart of milk until ic {s boiline,
sweelen and flavor to the taste, and stir into it
threo beaten eggn, Take the milk from the fire
at onee and lmmndi.ltel‘{ ur it over the broken
orackers. Let the podding stand until cool;
then pyace it upon the fce and eat cold.

In washing anything made of chamois skins
use warm water with a little ammonia in L
Wash by rubbing between the fingers, butdo
not wring the chamols. Press it belween the

valme of the hands to take put the water and
Lang befurethie fire or in the hot sun todry
quickly, rubbing and pulling the article into
proper shape avery few moments to prevent the
skin's drylog hard and stim.

In giviog medicine In liguld form to an Infant
place the polnt of the spoon contaluing the
medicine agalust the roof of the mouth. Ad-
mlnllurmr it In this way it will be Imposaible
for the child to choke or eject the medicine,

Kub a cartain pole with kerosene oll until it is
perfectly smooth. using a waoolen eloth for the
po The pole rings will run much more
canlly if the pole {a treated in this manner.

An exceedingly vervous person who cannot
sleop may often be quieted and put to sleep by
being rubbed with & towel wriing out of hot
salted water. Frequently a change from =
warm o a cool one will tend to qulet a
nervous porson and make him drowsy,

In making Tadian meal mush, cook it with
milk in place of water, or part water and part

milk If not convenlent to use all milk. The
pudding will be much richer, and when fried
will more readily take a nice brown.

Among the silver novelties for the table are
found fower sets of spoons ensmeled in dellcate
patural shades. The bowl (s made 1o represest
A flower, and the handle is formed of the fow.
er's stein And the leaves. The rose, pansy, lily,
dalsy, and red clover aro some of the preitiest
designes, and are very atiractive when seen upon
the saucer of a dainty after-dinner coffes cup.

In relaying carpets after the fall cleaning it i
woll to sprinkle something under the edges to
destroy any carpel bugs that may be lurking
around, As good a thing as can used s &
powder made of equal parts of camphor gum
and tobacouw.

When setting sponge for bread or rolls, double
the quantity may be made and that not needed
kept In the relrigerator or wherever it Is cold
enough o prevent the sponge from rising., In
this war rolis wwar be had fresh each day wiih-
out setting an extra spooge. This dough re-
quires a littie longer to rise, but the resulus will
be as good as if It were freshly set.

If = little flour Is rubbed over a luaf of cake
before iceing It will prevent the frosting from
spreadiog and runoing off so readily,

Every housswife should Impress upon the
minds of her family that the best sauce for
any meat is cheerfulness. lLaughter aids diges.
“mt.' aud people should never grumbile while
entiug.

Hop plllows are frequently of great comfort
to s nervous person, and wlll often soothe
headache. Itis well o bave one or two of Lthess

plllows at hand incase of need. Linen covers
worked with some approprinte motto or & Bpray
of the araceful hops in wash silks are attrac.
tive In appearance, and can always fresh-
ened by being washied,

Milk weed pods make & fine down for stufling
head rest cushinne, Thore fortunate enuigh to
be in the country will have no trouble In finding
plenty along the road side, and can gatlier
enough to bring home with them for many a
winter evening’s comrfort.

USES OF GRAPES,

Waye in Whieh This Henlthful Frult May
Be Horved and Pronerved,

In the judgment of megdical anthority upon
the food valuess of fruits, grapes are second to
none but the standard spole. They are health.
ful and nourishing, and should be eaten vory
freely ma Jong as they can be procured in good
condition, eare belng taken to eject the seeds,
(irapes are a streogthening frult, and especinlly
wood for delicate personn. It In well 10 keep
a dish of the frult whero It will be tempting,
prettily arranged in & shallow dishi with s few
asters, sprays of golden rod, or other hardy
flowars stuck here and there, And grapes will be
an ornament for any room. Grapes should
niways be washed bofore heing served, aud for
the table s littie eracked |ce should besprinkled
over them.

Wild grapes make tho best flavored jelly,
belng tart and pungent, Awmong the cultivated
grapos the Isabella Is perbaps the best variery
to use, Grapos are beat for jelly when not too
ripe., To make the jelly, free the grapes frow
sems and leaves; wash and put them into a
proserving Ketlle withont dralning; cover and
place them where they will be hoated slowly,
stirripg frequently to help mash the froit, as
well as to keep {4 from weorching. When the
grapes are lender lay s large plece of cheesu-
cloth In s sleve and place the sleve in a large

bowl, Pour the cookea grapes (nto the
cloth and wress all the Jules from the
frult, Menasure Lhe stralned julce and

pour it inte the preserviug kettle, place |t over
the fire, and when the Haould resches the boil.
Ing palne sllow It to boil rapldly for thirty mig.
utes, Forevery plut of juicenllow one puund of
granulated sugar. 'ut the sugar ipion Luking
pat and place in the oven, Sur frequently o
prevent coluring. When the grape Juice lias
boiled the required length of time gradually
turn in the heated sugar, stirtlog nll the while
unuil thie sugar is all dissolved.  Take the ket
tle from the fire mnd turs the liguid Jeily Into
heated glasses, and, when vold, eover.

Jelly of two colors aud different flavors may
be made with the same grapes by separating Lhe
pulp mod akin of the frult snd cooking esch ane
by lself. A dark. rich-lockiog Jelly will be

formed by the akins, and the pulp will make o
light, amber.rolored jolly

or grape preserves, ramove the pulp from (e
skins b;i' pressiug it out with the thumb and
foger. Pot the pulp into s saucepan over the
fBre and cook until soft: (hen rib thiopgh
pieve and relect the seedn, Pul julce, pulp, ;u.’
skins into s preserviog ketile, aud (o every pluy

of &nluﬂ potid of ‘rlauuuc WUEAT, 3«
op when .
An ::ﬂll‘:u.t m -'-53.“?.'5' o 8 I‘olgwu

k the until the seeda can bs

g?n th.‘ﬁg-ud palp, Measore the omn:
pes, and to -nrx‘qnm allow one uuw:h
mnf clnnamon, the sams of mace, half r.
antity of clovea, and ono pound of sugar.
5} in to the proper cnnltnuneulth wine o
brnndr.or.ﬁtflqnontnnumm L& llttle :
yinegar may be used (n place of Lthe wine. Hoea
the mixture to boling, turn Into Jars, mod eon:-l.

make canned grapes, wash the fruit an
then separata the pulp from the akin, potting
the polp intn one saucepan and the skins ln!ona
presarving kettle, Cook the pulp nntil it is soft,
and then pot [t through a colander to nt-uao
the seedn, ot the pulp with the akine and al-

Tow one and ope-hall pounds of sugar Lo ave
four pounds of fruit. Place the ketile over the
fire and heat alowly untlil lhorulnu mnolul;

n ball, Cook five minntes and tarn Into hea

winas fnrs and seal, Gra cooked In this man-
[ eliclons ples during the winter. "

To make spleed grapes, wash the arapea, ln;
after they nre taken from the stems weleh
them; pulp them, putting the skins intoa pn;-
serving hottle and the poip Intos smaljer vessel.
Ta the akins add a Hitle water, cover the knitle,
and let them almmer over the back of the range,
Put the pulp over thp fire and cook untll the
reeds can beweparated from the pulp by vressine
throngh a colander. Add the strained puip to
tho kettin contnining the sooking skins FOF
neven pounds of friuit alluw thires and one-hal
patnids of brown sagar, one pint of vinegar, two
ounoces of stick rlhulmon.th & same amount of
alispice, and one ounce of whole cloves, Tie the
the sploes in & mualin bAT before putting them
Into the fruit. Let the mixture cook slawly un-
caovered until the julea becomes a Lthick syrup.

‘o muke a grapoe catatp, remove the grapes
from the sterms, welgh flve pounds and put
thiem Into a preserving Kettle with two cops of
water. Cover and cook over n moderate fire
until the skins are soft and may be rubbed
through n conrss wire sieve. Hojectiog the
seeda, roturn the strained frult to the ketils
and add two pounds of sugar, one pint of vine-
unr, one tablespounful esch of ground cloves,
clnnamon, allsplee and white pepper, balf a
tablespoonful of salt and s suspliclon of eayenne
papper, 1'ot the kettle over the fire and let the
wixture cook slowly until it thickens,

A very nle nh-rhet may be made witl ihe

RTADes, ut Into a sancepan . @
pajind of sugar, one quart of water, and the t'.n
yellow rind of one lemon. Place the oLer
he fire and cook five minnutes: then add one L.
blespoonful of gelatine that has been sosking in
A gill of cold water for an hour, When the gela-
tine Is dissoived take the pan from the Ore and
strain Into somne large enrthien vessal where one
and one-Lalf plnts of gra,« Julee hins been pre-
viously stiained, The Juice can be taken from
nuy goodsflavored grape by proesing the fruit
Ina sruall vegetable stralner. When the liguid
mixture becomes cold put it into an lce-cream
Treczer and freexe, Just Lefore the ter In
taken ont add the white uf one exg beaten to 8
froth, with one tabliespoonful of powdered ao.
gar. Take oul the heater, cover Lhe fresrer
closely, nod repack., It should stand from une
to two hiours before serving.

A simule recips for making graps wine Is this:
Put twenty pounds of very ripe, fresh nicked,
clean grapes into a sione jar, and on them four
quarts of boiling water, When (he water rvls
cool mash the grapes with & wonden mallet:
cover the jar with a cloth sud let it stand for
three days; then press out the julee. and to it
ndd elght poundsof sugar, After this has stond
one werk strain Intodemijohun and cork tightly.
Whei the fermentation’ is complete, strain it
again, bottle, and cork tightly. Place the bot-
tien on thelr aides in a cool cellar,

THE NEW TEXTILE MATERIAL,

A Procean Discovered that Makes the Or-
dlanry Nettln Commercinlly Useful nnd
Opens Up a New Industry for Indim

Fromithe London Timen

The remarkable development of the Rhea
fibre Lirows for the moment all tariff differ-
etices between Hombay and Manchester inoto
the shade. The Indian Government has long
beent aware that in this widely spread varioty
of the nettle famlly Its provinces possess s
soarce of unused wealth, In 1809 it offered &
reward of £3,000 for the invention of a machine
or vrucess which shonld separate the delicate
fibre from the bark at a cost conslstent with
the requirements of commerce, An offer of
50,000 rupces was renewed in 1877, Varions
machines were submlitted under thess Induce-
ments, but thev falled In regard to the
essontlal element of cheapuess, and after many
trinls the offers were withdrawn, Thoy effcc-
tually sitracted, however, the attention of ex-
perts In Great Hritaln, Furope, and America.
Rhea became recognized as ane of the most val-
uable fibres known to the anclent or modern
world. 1ts use in Egyot, Indis, and Chins dates
from before the dawn of history. Hhen cloth Ia
unrolled {rom the mummies of the Nile and an-
eartbed in the burial mounds of Assam. The
nets and lines spun from it haa, for strength,
and durability, no rivals among the fshermen
of Hengal and the Malay Archipelago, As
" China grass™ It won its way at the beginning
of this century Into European commerce.

The difficuity fs to separate the strong sllky
fibres of the bark from the outer cutlcle and the
tenaclous gums in which they lie embedded. In
the past, when Iabor was of little account, the
wives or daughters of the husbandmen and
flshing communities scraped and washed small
quantitles of the bark tili. by the persistent
1oll of many daye, each fam!ly produced a few
handfuls of the much-prieed fibrs, But ths
cont of this manual process proved an insy-

rable  difMculty In the adoption of Rhea
or modern textile mayufactures. Dir. Hovie,
an industrisl adviser to the Indian Ofice,
showed thai the Rhoa fdbres “are exceeded by
tone In flneness, excel all others in sirength,
and may be fitly compared to the trunk of an
elephant, which can pick up a needle or root
ur atrew’’  He declared that. 11 the difficulty
of separating the fibre can overcome, *‘the
benelits to ludia aud the world will be {pealen.
lable.” It i this problem that the chem!sts and
machinists of Europe and America have duor-
ing the t thirty years bwon endeavoring ta
soive. rance and GermAny At once enlersd
the fleld with factorles for the extractional the
fiire. They worked it up Inio many forms,
from ropes and sall canvas (o plushes and dreas

’lr}e(‘“ resembling silk goods ln ap TRADCE,

‘hey falled. however, to produce a Diassa, or
clean fibre, which aliould be at once cheap and
serviceaple. No machine ur merely mechanical
operation ellminated the resins with a perfec.
tion which yielded fine yarns, oxcepl at a cust
prohibitive of thelr general use.

The chivmlets scemied “Tor m time Lo be more
succesaful. They produced by nieans of varions
re-agents u Olnsse whicl was at unce cheap and
apparently sound. Heautlful fabrivs were woven
on the Continent, and the inventors Iaid ouy a
large capital, in the belief that lhv: had solved
the problegn, But by the time the fabrics came
into the hands of the consumers, tndeed often
before they passed from the stops of the retail
dealers, it was found that the chiemicals hind in-
Jured the fibre, and the goods vere often pe.
turned to the makers. Process after process amil
muachine afier machine falled to extract a Rhea
fibre which should be both durable and cheap.,

The hnnor of solving the problem has tallen
to an English chiemiist, born, we Lelisrp, In
Indla. Mr. Gomess afler niany experiments
tlabiorated n process which the udinn Lovero.
ment is at lrnflh able to proucunce a complete
success, . “The difficulties which previously
exinted,” aays the oficial memorandum Intely
issued by Ji8 Inspector-General of Forests, - i
regard Lo theextraction of the valuable textils
fibire from the bark of the Rhen plants hava bewn
entirely overcome by what is known as the
Ciomess process, and a large demand has sprong
1y for ribbons of dried Lark, with every Proba-
bility ofits increasing o enormons propartions*
Aflter referring to e operations of the Rhea
Fibre Trentment Company in London and (s
gopendent ass cintioos now belng establighed
throughout Indis, Eurone, and Amorica, {he
cficlal memorandom procesds ta indieate huw
the production of the fibre may b Increased in
praciically wunllmited quantitles to meet the
deinand.  * These facts aee:n 10 polut to the
conclusion thut we are on the dawn af an in-
dustry which even promises tu rival fute enly|.
valor The Inspec tor-tieniral then drawns uyt
B erchems for aifiing the cultivators by ufMcial
fuformation as to the aress wost suitable for the
growth of the plant and the varictles best
adapled to vach loeality, and by Hovernmoent
experhinents as to the best modes of stripping,
Arying, and baling the bark. The subyset, |
Insists, “becomon all the more impartant and
urgent as reports ronch os from the Frenel
;rlal\]oulnn lnl’ l:ui;lhl&l;ll!]ﬂ ulll'livhyblon the Hliea

re trude, and as [t wouid noy cany

‘"|"i° l‘.‘“"l”l*l’l‘"l by "“'{“'" ronvenient

The tGiomess process ndopts 2incate nf g
theelimination of the resins, and e Macts IL'::lmt
oul the slighteat injury to the fibre. A fiop the
“ribbans " ar strips of bark lave boey froed
from dirt they ara placed in weak acid baths far
" Illrhl. Noext morning they are passed thrugh
s mild alkaline bath, anid then balled tn weak
rolittions of caustie woda to which gine has bewn
added,  When washeid aud dried by the Uaual
mechanical means the Ghres emergo as alone
Blky Dinsem, entively froe from the enticle and
roslnons gums In which they were winbédded ;
clenn, whitd, nnd ready for the comb of the
spinner. Tlhey take the most beantiful dyen and
cinn b worked lntaevery variely of fabpio from

Hrgeais vialvels to cheap |Ir|hl and delicate
aces. The comblued Highiness and (OUg)inees
of the fibre render i recnlmrly sultable for
tents and shilp cnnvas, Three-fifihs more ¢loth
of vquni rtrength ean Yo mode tram [ e thap
fram the same weight of linen -that in to ey
1O yards of the [Thea canvas weiel only ma

mueh as G0l sards of Haes, lis durability an
Femisting power to strsin are alse much TeAtar,
The Government of Indis (s taking effeotya]

siepa for the rapld oxtenvion of its cultlvation,

Coal 0il Johnny's
Petroleum Soap,

Removes greass or siaine from ails, laces,
c— OF WOOlONS Without injury,

ynmples matled frve, Address
MAROBN JENKINS, NEW TomK,

|

THIS YEAR'S OYSTER Cpp,
ONLY FAIR IN MANY SEcrin

NSax
POOR IN OTH! iy, ‘B

The Mivalven Sulfering in
ther aun i'ln‘::::“';:a-
Lensons Learned on the Grp #=
Bay-New Wayese (o Mepye

Although the market men nre as URHR gyl
glowing reports about the quality ¢ i, ,,5;",‘:
orop of oysters, It in nevertlieless a gy that iy
many seciiona tho cron Isonly fair, ang 4 others
itisdistinetly poor. Many sloty jiage of the
first ahipmonts of the seasin linve beay |1edm;¢1
by New York dealers, and have Lesy roturned
to the ayster beds,

Thin state of affairs la said to be ey s veveral
causes. In a namber of places (he

DEATER, When

removed from the spat beds, wee | iey |y s
wmall bays and estuaries alung o opm “'h;-n
the senson Is & pretiy dry one, Miting thy
months of June. July, and the earli pary of A ;
gunt, the oysters do well. fnding the sale Whtet
of tho bay just properly temperid Ly iy fnl--h
water which rous in from the layg Wien
.

however, the senson s rainy, wil & Coplous
supply of water, the Incoming sea \wares LLTRTY
competo with n held-up quantity of trey, o
more or less bracklsh water, wud (e n..n.....

quence is that the oystera do not grow they
should. They keep a dack culor, hre thin, and
do not fill the shell, Aol wre wiy, iy
bo termed stunted. The Just fiy monthy

furninhed that kind of weather, and 1phe waler
has In many places boen toao frie), 1 hieretore
tho ovaters plantod at the polnts or sttetehng ng
Iand that run further seaward aro the Loy thin
yoar, for they have not beeu nflected in i
same extont by the surpius of frech warer. Last
year the bay oysteras had adry seasoy gy e
tho best in yoars. while the voint uystery worg
not so good. Etill another resson is 1o be found
fn the overvlanting of the amail bays, Iy tiany
casesamall bays are now a labyriugl ot Stakes,
stuck Into the battom about ten yarls spart 1g
mark the oyater beds. Uften 1he stakes arg sg
close together that o emall boat ea searesly
eail through them, and several acoldenis havg
occurred this year from this cause, ore yy tya
Sound resulting in the drowning ot two peapie,

When oysters are planted so thickls thare s
not sufficient food In the water to nourlsy them,
and, as the bivalves cannot move arauud and
forage, they go hungry and make joor oyaters,
Still another reason is the guantity of sea jot.
tuce which Iays its broad, bright green leaves
over the oyster beds and hinders the water from
renching the bivalves direct. 5o thick does it
became, thriviog on what the oysters should
hava bad, that sometimes men Liave 1o work a
couple of days to clear the stuff away befors
they can begin on the oysters themseves,

Last year the ovsters In the Great Kilscn
Staten Island were the flnest In years and the
equal of any In the market. TLis year crowg.
ing of the beds until the tiny bay has been

christened the Woods of Arden, has so fn.
creased the oyster population to the s;uars foor
that thecrop up to date s poor. Seseral gloop
cargoes have been returned from the city, ana
In at least two cases from 4,000 1o K, 000 bitkkely
of nystersare belng taken up and will be move!
out o Ward's Point. Into salter water, (o the
hn‘pe that the change may stimulate them and
bring them into marketable shape =1 wepks
ago the oysters in the Kills were in a
condition. Then the rains came, and
tho crop has remained stationary

promising
inre then

This i

the third time the orsters hava peesn
overstocked at  this Edyolm. The ']
trouble was experienc three years

and eight years agn,  and

posaible now that the farmers will learn w sdom
from experience. The Prince's Bay orsters are

romewhal betler because tney have 1ot the
same accumulation of fresh water Lo contend
with and are not staked out so close, and geia
more direct ocean fow of water from Sandy
Hook., Rockmway oynters also are said to e
Iargely unsatisfactory, although there are gooa
ones, and fat, amoung the poor ones, At sl tLews
stations the oysters have to be taken to the Fak-
way River to freshen and get the paie prav
rolor sn desired by the average New Yorker
who feods his eyes and not Lis stomach in 1l
matter. When it Is remembered that theoy
refuire from thresa to four vears 1o
tn  maturity. and have to plied t
big sloops, and carried 10 tne floats on tLe fal-
war, left there a day or two, and then ;o =4
hack Intothe sloops before they can becasried 10
New York to be sold as box oysters for $1a tun-
dred, it will be seen that there isnota very bagpr
time for the oysterman when the harvest . »4
amiss. Not only {s he affected, but the retal
dealer catches it also. When thecropis g
the dealer can buy & thousand eullings as
them plck out & box or so 10 sell to his cos
cre Al the betler price, but when the cro
poor one bhe cannot do this. He must ho
oyaters from the dealer at wholesale. and tus
miost he can do Is to also buy some cullings an
mix as muni fo as becan. This maies a hig
difference in his profita and also in the price e
chiarges the consumer.

The Conpecticnt oystera, as far as has hean
heasd from, promise a fair crop, and 1he (ireat
Bouth Hay crop is aiso falr to middiing. In
March the nxort of the Connecticut crop nas
that t damage was being done 1o the
beds by starfisb, and one oyster farmer was
sald to have nsant BN, 000, with very litle
results at the end, trying to clean ogt :Ee
A report from the Chesapeake a week ialer
stated that the oyster beds there were dimin.
Ishing in productiveness very rapidly, F.fieen
YeArs the crop totalled 10,000,000 bushe s
while this year It was sstimated 10 be |ess than

000,000 bushels. It wouldseem, therefore, as
it New York would have tol depeud malnly on
the home supply, for the finest oysters in the
country, the Lynn Havens af the Chesapeske,
are very scarce and very high-priced, and com-
paratively few ever reach New York -

_While considerable increase fs noted in the
Greal Bouth Hay In the eulture of oy <ters. it has
not been overdote o the same cXlec! as Al
many other polnts, and the reason Is that the
farmors down there learned their (e 1 years
sen. The first mention of oysiers in that <e
tion was abont 1830, when s fairly isrge bel
was found near Sayville, and they were clearet
out in no time, esnlt: & demand for oss
and no supply. Lesson the first. Tileo al
1838 there camea schooner with a rargn of o)
ters frowa Virglnia. and the New Vorkers nnt
buring them, shesalled into the tireat South Hay
and dumped them overboard to get rid of them.
This was really the startof the now famous
oynters at that point. The only drawback ls
that the bottorm of the bay la muddy o spois,
and this makes Lhe orsters long and carrow
rather than full aod roumd, as the epicure
delights to havethem. This defeot is overcoma
by the reslaurant woan by taking careof toe
round shells and usiug them over and over
ngain. Itis stated that in 1842 there were sevens
teen boats engaged in oystering on the bay, that
when the bed first attracted atienticn (s ares
was only 500 scres, and that the shells had a

ellow tint. ‘Then the demand set in from Ner

ork, and fishermen in other places wers
Anxious 1o get the seed, and went to thie (ireat
Bouth Hay for that porpose, so that in & few
tars there were oyster beds all along the lower

¥ and up the Connecticnt sliore. Now i1 s
cinimed by exports that the bulk of the (yeters
in the vicinity of New York comes from that one
cargo of Virginia oysters dumped i the bay
This was lesson the second.

he baymen shut down on the selling of seed
orsters. atnd “Ureon's Hed," ns it was enlle
sold no more. Then meetings were hed,
Kanizatinn was effected to beneflt nayv
Arrangements wore made for solling
to plant private beds, Hefore the rail
was  bullt the oysters were conv
New York in aloops constrocted spes
the purpose, and althuugh many now
hr rull thiere s guite & fleet of =lono a1l
ployed, both routes carrying npward of 10

rrelnto New York every yoar. Fast hoats ara
needod for the purpose, nud that e fslivrmen
are up Lo date Is ahown by the owuersof the oy
ter ilnﬂx(‘nmmndnr-.- of Staten Jsland, whoare
nowsrefitting her for a gasoling vugine of o ght
horse power, which will drive hor along when
the wind fails, and so save valunbie time It &
good season a Staten Ialand boat wakes tlires
trips a week. and I a poor scason twa 1riEs.
With the englrie the Commodore s expedted
make fve trips in eight days if desired. Inotl
winter the Great South Bay beds ard®rozon el
And oxsters aro obtalned anly Ly edtting Lol
in the lce, while oystermen at 1w o tald
bave the advantage nf belug able 1o got at th
beds at almost any time.

AR L0 pallng oysters, thie corrert way is,
course, right out of the shivll, stuall to ped G
oysters being the bast, ot too freah, There
however, oueur two methods of serving tien
which ure & novelty v wany poop'e and e -
L lous,  One of these in ayaters au gratin of 119
Cafd Vitotur. Take s dozen largn woll-fed «
tors, apeti and remove them from the she
And pluce on a sieve todesin, Jo Lalf an |
panr over them alicile boillng water, snoas |
seald them slightly, Take soye F"""I bren
orust well deiod and sprinkio each oyster w i
I Take nsllee of anloy, tlaee §8dn & cloth, Lo
It In a squeeser, aud St one drop of e W
fall on each oyster. Then take i narrow-poi !
kuife and place on cach elght or ten 1y ot
of ko Butier, pIAce 10 K very Lo overn or (v
avery bot fire, and cook from a minute .
minute and s hnlf, Have & sultsbie sh
low dish smobing Lo, and transfer e o -
terqulek |y 1o it, AvEe roady a wilegisssfil

- e

Biclied fresh butter, into whivh s cognme « e
of Madeirn las bevn well but gitleky =t
pour thls over themn and serve with very I

platen. Another fine dish 1s oysters ot hros
i potit eale. Place twenv-four fresdily opes el
oystors In their fulee in & stewpan aid parin
for two minutea, seasoning thoem with a o

af salt and half m pincl of pepper. Take 83
gouara and place on snely four oysters, phttng
twenn the oystors thin sl v it

nut smoked bacon, mind, Spr ke w it fres)
gruted bread ermmbs, Deall on e deh side ! f
minute and a Lall, aid seeve with g =a e
Witk & teaspoon ol of very fRialy ol ged iars
ley, an ounce of buvter, & scant tess w0 firof

PERIWT, DULMey (o taate, of Jetni Juioe i aling
Glou, and two wineglassfuls of clicken brod




